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INTRODUCTION. 


EIN S the Confectioner's Art de- 


94 pends on the Knowledge of 


Nd Clarifying and boiling Sugars, 
* 749 it has been thought neceſſary to 


ſet them down, that the ſeveral Terms 


mentioned in the Courſe of this Work, 
may the more eaſily be underſtood ; and 
when thoroughly comprehended, will 
prevent the unneceſſary Repetitions of 


them, which would encumber the Work 


and confound the Practitioner, were the 


to be explained in every Article, as the 


Variety of the Matter ſhould require : 


we ſhall therefore diſtinguiſh the ſeve- 


ral Denominations and Degrees of boil- 
ing Sugar, viz. clarifying, ſmooth, blown, 
feather'd, cracked and carmel, 


B Firſt, 


> As 


EY 
F irſt, To iN Supirt 


PREAK: into your preſerving Pan the 
White of one Egg, put in four Quarts 
of Water, beat it up to a Froth with a 
Whiſk, then put in twelve Pounds of 
Sugar mixed together, and ſet it over 
the Fire; when it boils up, put in a lit- 
tle cold Water, which will cauſe it to 
ſink ; let it riſe again, then put in a lit- 
tle more Water : ſo do for four or five 
Times till the Scum appears | thick on the 
Top; then remove it from the Fire and 

let it ſettle; then take off the Scum, and 
| paſs it through your ſtraining Bag. 


Note, If the Sugar doth not appear very 
fine, you mult boil it again before you 
ſtrain it; otherwiſe in boiling it ts 
an Height, it will riſe over the Pan; 

and give the Artiſt a e deal of 
Trouble. 


The boiling Sugar to the Degree called 
ſmooth. 


JHEN your Sugar is thus clarifyed, 

put what Quantity you ſhall 

have Occaſion for over the Fire, to boil. 
_ Fnooth 


<— 
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ſmooth, the which you will prove by dip: 


ping your Scummer igto the Sugar; an 
then touching it WY your Fore-finger 
and Thumb, in opening them a little 
you will fee a ſmall Thread drawn be- 
twixt, which immediately breaks, and 
remains in a Prop on your Thumb; thus 
it is a little ſmooth; then boiling it more, 
it will draw into a larger String ; ; then jt 
js become very i{mooth, 


Toe blown Sugar, 


BY your Sugar yet longer than the 


former, and try it thus, vis. Dip in 
your Scummer, an take it out, ſhaking 
off what Sugar you can into the Pan, and 
then blow with your Mouth ſtrohgly 
through the Holes, and if certain Bub- 


bles or Bladders blow through, it is boiled 
to the Pegs cated Blown. 


The feathered S ugar.. 


1 a higher Degree of boiling Rang 
which is to be proved by dipping the 


Scummer when it hath, boiled ſomewhat 


longer; ſhake it fi ſt over the Pan, then 
B 2 giving 


( 4 ) 
giving it a ſudden Flurt behind you ; if 


it be enough, the Sugar will ly off like 


Feathers. 


The crackled Boiling. 


T proved by letting it boil ſomewhat lon; 


ger; and then dipping a Stick into the 
Sugar, which immediately remove into a 
Pot of cold Water ſtanding by you for that 
Purpoſe, drawing off the Sugar that cleaves 
to the Stick, and if it becomes hard and 
will ſnap in the Water, it is enough; if nor, 


you mult boil ittillit comes tothat Degree. 


Note, Your Water muſt be always very 
Fold, or it will deceive you, 


The carmel Sugar, 


1 known by boiling yet longer, and is 
proved by dipping a Stick, as aforeſaid, 
firſt in the Sugar, and then in the Water: 
But this you muſt obſerve, when it comes 
to the carmel Height, it will ſnap like 
Glaſs the Moment it touches the cold 
75 
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Water, which is the higheſt and "laſt 


Degree of boiling Sugar. 


| Note, There is this to be obſerved, that 


your Fire be not very fierce when you 
boil this, leſt flaming up the Sides of 
your Pan, it ſhould occaſion the Sugar 
to bugn, and fo diſcolour it. 
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To dry ANGELICA. 


AK E the Stalks of Angelica, 
and boil them tender; then 
put them to drain, and ſcrape 
e off all the thin Skin, and put 
them into ſcalding Water; keep them 
Cloſe cover'd, and over a ſlow Fire, not 
to boil, till they are green; then drain- 
ing them well, put them in a very thick 
Syrup of the Weight and half of Sugar: 
Let the Syrup be cold when you put 
them in, and warm it every Day P 


. 


it is clear, ben you may lay them 
out to dry, fifting Sugar upon them. 
Lay out but as much as you ule at a 
Time, and ſcold the reſt, 
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To preſerve Green Arn cob ks. 


ARE Apricocks before the Stones 

are very hard wet them, and 
lay them in a coarſe Cloth ; put to them 
990 or three large Handfuls of Salt, rub 
them 'till the Roughneſs is off, then put 
them in ſcalding Water; ſet them over 
the Fire till they almoſt boil, then ſet 
them off the Fire till they are almoſt 
cold; do ſo two or three Times; aſter 
this, let them be cloſe covered ; and 
when they look to be green, tet them 
boil 'till they begin to be tender ; weigh 
them, and make a Syrup. of their 
Weight in Sugar, to a Pound of Sugar 
allowing half a Pint of Water to make 
the Syrup; let it be almoſt cold be- 
fore you put in the Apricocks; boil 
them up well till they are clear; warm 
the Syrup daily, till it is pretty thick. 
You may put them | in a Codling Jelly, 


OT 


1 


or Hartſhorn Jelly, or dry them as oy 


uſe them. 
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To make Goosberry CLEAR Carts. 


AKE a Gallon of white Gooſ- 
berries, noſe and waſh them; 

put to them as much Water as will cover 
them almoſt all over, ſet them on an 
hot Fire, let them boil a Quarter of an 
Hour, or more, then run it through a 


Flannel Jelly-Bag; to a Pint of Jelly 


have ready a Pound and half of fine 
Sugar, ſifted thro' an Hair Sieve; ſet 
the Jelly over the Fire, let it juſt 'boil 
up, then ſhake in the Sugar, ſtirring 
it all the while the Sugar is putting 
in; then ſet it on the Fire again, let 
it ſcald 'till all the Sugar is well melt- 
ed; then lay a thin Strainer in a flat 
earthen Pan, pour in your Clear Cake 
Jelly, and turn back the Strainer to 
take off the Scum ; fill it into Pots, and 
ſet it in the Stove to dry; when it is 
candy'd on the Top, turn it out on 
Glaſs; and if your Pots are too big, 
cut it; and when it is very dry, turn 


C it 


1 

it again, and let it dry on the other 
Side; twice turning is enough. If any 
of the Cakes ſtick to the Glaſs, hold 
them over a little Fire, and they will 
come off: take Care the Jelly does 
not boil after the Sugar is in: a Gal- 
lon of Gooſberries will make three 
Pints of Jelly; if more it will not be 
ſtrong enough. 


OHA 
To make GoosBERRY-PASTE. | 


AK E the Gooſberries, noſe and 
waſh them, put to them as much 
Water as will almoſt cover them, and let 
them boil a Quarter of an Hour; then 
ſtrain them thro' a thin Strainer, or an 
Hair-Steve, and allow to a Pint of Li- 
quor a Pound and half of fine Sugar, 
ſifted thro' a Hair-Sieve; before you 
put in the Sugar, ſet the Liquor on 
the Fire, let it boil, and ſcum it; then 
ſhake in the Sugar, ſet it on the 
Fire again, and let it ſcald till all the 


2 Sugar is melted; then fill it into little 


Pots; when it is candy'd, turn it out 
on Glaſs; and when it is dry on one 
Side, 


| ( 419 
Side, turn it again; if any of the Cakes 
ſtick, hold the Glaſs over the Fire: 
You may put ſome of this in Plates; 
and when it is jellyed, before it candies, 


cut it out in long Slices, and make 
Fruit Jambals. 
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To dry GOOSBERRIES. 


AKE the large white Gootbix- 
ries before they are very ripe, 
but at full Growth, ſtone and waſh 
them, and to a Pound of Gooſberries 
put a Pound and half of Sugar, beat 
very fine, and half a Pint of Water; 
ſet them on the Fire; when the Sugar 
is melted, let them boil, but not too 
faſt; take them off once or twice, that 
they may not break ; when they be- 
gin to look clear, they are enough: 
Tet them ſtand all Night in the Pan they 
are boiled in, with a Paper laid cloſe 
to them; the next Day ſcald them very 
well, and let them ſtand a Day o two; 
then lay them on Plates, ſift them with 
Sugar, very well, and put them in the 
0 turning them dl Day till they 
are 
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„ 
are dry; the third Time of turning, you 
may lay them on a Sieve, if you pleaſe; 
when they are pretty dry, place them in 


a Box, with Paper betwixt every Row. 


: eee eee; 


To preſerve GoOSBERRIES. 


AKE the white Gooſberrics, ſtamp 
and ſtrain them, then take the "wt 


geſt white Gooſberries when they 


begin to turn, ſtone them, and i Pale 
a Pound of the Gooſberries put a 


Pound of Loaf Sugat beaten very 


fine, half a Pint of the Juice of that 


which is ſtrained, (but let it Rand 'till 
it is ſettled and very clear) and fix 
Spoonfuls of Water; ſet them on a very 


quick Fire; let them boil as faſt as you 


can make them, u up to the Top of the 
Pan; when you ſee the Sugar as it 
boils look dear, they are enough, 

which wi be in” leſs than half a quar- 

ter of an Hour: put them in Pots or 
Glaſſes, paper them cloſe; the next Day, 
if t ey are not hard enough jelly d, 
ſet them for a Day or two on an hot 
| Stove, cr int ſome warm Place, but not 


in 


(13 2) 
in the Sun; and when they are jelly d, 
put Papers cloſe to them; the Papers 


muſt be firſt wet, and then dried with 4 
Cloth. 
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To dry CHERRIES. 


T ONE the Cherries, and to 8 

Pound of Cherries, when they are 
ſtoned, put three Pound of Sugar 10 
fine beaten; ſhake the Cherries and 
Sugar well together, ſet them on the 
Fire, and when the Sugar is well melted, 
give them a boil or two; let them ſtand 
in an earthen Pot 'till the next Day, 
then make them ſcalding hot, and, When 
cold, lay them on Sieves; afterwards 
put them in an Oven not too hot, where 
let them ſtand all Night, and then turn 
them, and put them in again. Let your 
Oven be no hotter then it is after ſmall 
Bread or Pies. When they are dry, 
keep them in a Box very — with x no 
Paper between them, 


"Ts 


— — — aan 


(1) 
To make CHERRY-JAM. 


AK E twelve Pound of ſton'd 


Cherries, boil them, break them 
as they boil; and when you have boiled 
all the Juice away, and can ſee the Bot- 
tom of the Pan, put in three Pound of 
Sugar finely beaten, ſtir it well, and let 
them have two or three Boils; then put 


them in Pots or Glaſſes, 


E dry CuraRIEs . Sugar. | 


TONE the Cherries, By ſet them. © on 
the Fire, with only what Liquor 
comes out of them ; let them boil up 


two or three Times, ſhaking them as 
they boil; then put them in an earthen 


Pot; the next Day ſcald them, and 
when they are cold lay them on Sieves, 


and dry them in an Oven not too hot. 
Twice heating an Oven will dry any Sort 


of Cherries, 


g a 


E 
To dry CuxRRIES in Bunches. 


AKE Kentiſh Cherries, or Morella, 
and tye them in Bunches with a 


Thread, about a Dozen in a Bunch; and 
When you have dried your other Cherries, 
put the Syrup that they come out of to 


your Bunches ; let them juſt boil, cover 
them cloſe, the next Day ſcald them; 
and when they are cold, lay them in 


Sieves in a cool oven; turn them, and 


heat the Oven et Day *till ney are 


dry. 25 M 
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To make CurERRvY-PASTE. 


AKE Cherries, ſtone and boil them, 
breaking them well the while, and 
boil them very dry ; and to a Pound of 


Cherries put a Pound and a Quarter of 


Sugar, ſifted thro' an Hair Sieve ; let the 


Cherries be hot when you put in the 


Sugar; ſet it on the Fire "till the Sugar 
is well melted ; put it in a broad Pan, 
or earthen Plates; let it ſtand in the 
Stove 'till it is candy'd ; drop it on 

Glaſs, 
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To preſerve CHERRI Es. 
-ITHER Morella or Carnation, ſtone 
the Cherries : to Morella Cherries, 
take the Jelly of white Currants, drawn 


with a little Water ; and run them thro' 


a Jelly-bag a Pint and a half of the Jelly, 


and three Pounds of fine Sugar ; ſet it on 
a quick Fire; when it boils, ſcum it, 
and put in two Pounds of the ſtoned 


Cherries ; let them not boil too faſt at 
firſt, take them off ſome Times; when 


they are tender, boil them very faſt till 
they jelly, and are very clear; then put 


them in the Pots or Glaſſes. The Car- 


nation Cherries muſt have red Currant- 


Jelly; and if you can get no white Cur- 


rants, Codling- Jelly will ſerve for the 
| Marella. 


To 


Glaſs, and, when dry on one Side, turn 
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F To dry CuRRANTS in Bunches or 
# _ boſe . 


| WW HEN your Currants are ſton'd and 
| tied up in Bunches, take to a Pound 
of Currants, a Pound and half of Sugar ; 
to a Pound of Sugar put half a Pint of 
Water; boil your Syrup very well, and 
lay the Currants into the Syrup; ſet them 
on the Fire, let them juſt boil, take them 
off, and cover them cloſe with a Paper; 


I let them ſtand 'till the next Day, and 

I then make them ſcalding hot; let them 
I ftand two or three Days with the Paper 
t dloſe to them; then lay them on earthen 

1 I Plates, and Gft them well with Sugar ; 
11 put them into a Stove; the next Day lay 
it | them on Sieves, but not turn them till 
— I that Side dries, then turn them, and ſift 


+. | the other Side: when they are dry lay 
| them between Papers. 


n To 


c 
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To make CURRANT CLEAR-Caxts, 


TRIP the Currants, waſh them, and 

to a Gallon of Currants put about a 
Quart of Water; boil it very well, run 
it thro a Jelly-bag; to a Pint of Jelly 


n ut a Pound and half of Sugar, ffred 
th 


ro an Hair Sieve; ſet your Jelly on 
the Fire, let it Juſt boil ; then ſhake in 
the Sugar, ſtir it well, ſet it on the Fi ire, 


and make it ſcalding hot; then put it 


thro' a Strainer in a broad Pan, to take 
off the Scum, and fill it in Pots : when 
it is candy'd, turn it on Glaſs till that 
Side be dry; then turn it again, to dry 
on the other Side. 


Red and white Currants are done the 


fame Way; but as ſoon as the Jelly of | 


the White is made, you muſt put it to 


the Sugar, or it will change Colour. 


, 
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To preſerve RED CURRANTS. 
ASH the Cvrrants, and ſtrain them 
thro a thin Strainer; take a Pint of 
Juice, a Pound and half of Sugar, and 
fix Spooniuls of Water ; let it boil up, 
and (cum it very well; then put in half 
a Cound of tion'd Currants ; boil them 
as fait as you can, 'till the Currants are 
clear and jelly very well ; put them in 
Pots or Glaſſes, and, when they are cold, 
faper them as other Sweat-meats. Stir 


all ſmall Fruit as they cool, to mix.it with 


the Jelly. 


I — rect | 


To male CunRranT-PasT „5 eitber 


Red or V bite. 


TRIP the Currants, and put a little 
Water to them, juſt to keep them 
from ſticking to the Pan; boil them 
well, and rub them thro' a Hair Steve : 
to a Pint of -Juice put a Pound and a 


| half of Sugar ſifted; but firſt boil the 


Jaics after it is trained, and then ſhake 
D2 in 


| 


1 
in your Sugar: let it ſcald 'till the 


Sugar is melted; then put it in little 


Pots in a Stove, and turn It as Other 
Paſte. 


SSN 0 g. 8 9 P 4 J d NE 
To preſerve Wn iT CURRANTS. 


AKE the large white Currants, not 
the Amber. coloured, ſtrip them, 


and to two Quarts of Currants put a Pint 


of Water; boil them very faſt, and run 


them thro a Jelly Bag; to a Pint of 


Juice put in a Pound and half of Sugar, 
and half a Pound of ſton'd Cyrrants ; 


ſet them on a quick. Fire, let them boil 
very faſt, *till the Currants are clear and 
jelly very well; then put them in Pots 


or Glaſſes; ſtir them as they cool, to 


make the Currants mix with the Jelly : 
paper them down when almoſt cold. 


75 


To 


then put then in 
the Raſberries in firſt, then ſtrain the 
Jelly from the Seeds, and put it to the 
Raſberries. When they begin to cool, 


Cloth. 
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To preſerve RAs BERRIEõĩ. 


A ARE the Juice of red and white 


Raſberries; if you have no white 


| Raſberries, uſe half Codling- Jelly) put a 


Pint and half of the Juice to two Pound of 


Sugar; let it boil, ſcum it, and then put 


in three Quarters of a Pound of large 
Raſberries; let them boil very faſt till 
they jeily and are very clear; don't take 
them off the Fire, for that will make 
them hard; a Quarter of an Hour will 
do them, after they begin to boil faſt; 

Pots or Glaſſes: put 


ſtir them, that they may not all lye up- 
on the Top of the Glaſſes; and when 
they are cold, lay Papers cloſe to them; 
firſt wet the Paper, then dry it in a 


To make Jam af RASBERRIES.” 


TI the Raſperries, meth the; 
and ſtrain half; put the Juice to 


the 14 90 half that bas the Seeds in it; 
ſt for a Quarter of an Hour ; ; 


Hol to a Pint of Raſberries put three 


Quarters of 3 Pound of Sogar, and 


boil it eil it Nes put it into Pots or 


Glaſks. 
A SES DSLASESSEHGK 
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ME the . ſtrain half, 
1 and put the Juice to the other 
half with the Seeds; boil them faſt for 


2 Quarter of an Hour; and to a Pint 


of Raſberries put half a Pint of red 


Currants, boiled with very little Wa- 


ter, and ſtrained thro' a thin Strainer, 
or Hair Sieve; let the Currants and 


Raſberries boil topether a little while: 
then to a Pint of Juice put a Pound 


and a Quarter of ſifted Sugar; ſet it 


over the Fire, let it ſcald, but not boil ; 


fill 
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fill it in little Pots, ſet it in the Stove 
till 3! is candy'd, then turn it but on 
8 as other Cakes. 
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TO make RASBERRY CrrAR-CAK ES. 


AKE half Raſperries and half 
white Currants, almoſt cover them 

with Water; -boil them very well a 
Quarter of an Hour, tlien run them 
thro' a Jelly-Bag, and to every Pint of 
Jelly, have ready .a Pound and half of 
fine Sugar, ſifted thro' an Hair Sieve; 
ſet the Jelly on the Fire, let it juſt boil, 
then ſhake in your Sugar, ſtir it well, 
and ſet it on the Fire a ſecond Time, till 
the Sugar is melted ; then lay a Strainer 
in a broad Pan to prevent the Scum, 
and fill it into Pots: when it is can- 


died, turn it on Glaſs, as other Clear- 
Cakes. 


To 
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To make RASBERRY- DRops. 


MA the Raſberries, put in a little 
Water, boil and ſtrain them, then 
- take half a Pound of fine Sugar, ſifted 
thro' an Hair Sieve ; juſt wet the Sugar 
to make it as thick as a Paſte; put to it 
twenty Drops of Spirits of Vitriol, ſet it 
over the Fire, making it ſcalding hot, 
but not to boil : drop it on Paper it will 
ſoon be dry; if it will not come off 
eaſily, wet the Paper, Let them lie a 
Day or two on the Paper. 


e bl 
To ary ArrIcocks. 


AKE four Dozen and a half of 
the largeſt Apricocks, ſtone them 

and pare them ; cover them all over with 
four Pound of Sugar finely beaten ; put 
ſome of the Sugar on them as you pare 
them, the reſt after; let them lye 
four or five Hours, till the Sugar is 
almoſt melted; then ſet them on a flow 
Fire *till quite melted ; then boil them, 
TY Oy. os but 
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but not too faſt. As they grow tender, 
take them out on an earthen Plate till 
the reſt are done; then put in thoſe 
that you laid out firſt, and let them 
have a Boil together: put a Paper cloſe 
to them, and let them ſtand a Day or 
two; then make them very hot, but not 
boil ; pat the Paper on them as before, 

and let them ſtand two Days, then lay 
them on earthen Plates in a Stove, with 
as little Syrup on them as you can ; turn 
them every Day 'tijl they are dry, and 
ſcrape off the Syrup as you turn them ; 
lay them between Paper, and let them 

not be too dry before you lay them up. 
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To dry APRICOCKS in Rarters 
| or Halves, 


© en four Pound of the Halves 
or Quarters, pare them, and put 
to them three Pound of Sugar fine bea- 
ten; ſtrew ſome on them as you pare 
them; and cover them with the reſt; 
let them | lie four or five Hours; after 
wards ſet them on a flow Fire, till the 
Sugar is melted ; then boil them, but 
| E 7 5 not 
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not too faſt, *till they are tender; tak- 
ing out thoſe that are firſt tender ; and 
putting them in again, let them have a 
Boil together ; then lay a Paper cloſe to 
them icald them very well, and let them 
lie a Day or two in the Syrup: lay them 
on earthen Plates, with as little Syrup to 
them as you can, turning them every Day 


till they are dry; z at laſt, lay them be- 
tween Paper in Boxes, 


SCS Sede 
Jo make PARING-CH1 p 8. 


A 8 you pare your Apricocks, ſave 
the cleareſt Parings, and throw a 


little Sugar on them ; half a Pound is 
ſufficient to a Pound of the Parings ; 

ſet them on the Fire, let them juſt boil 
up, and ſet them by till the next Day; 
drain the Syrup from them, and make a 
Syrup with a Pound of Sugar and almoſt 


half a Pint of Water; boil the Sugar very 


well, and put as much to the Chips when 
it is cold as will cover them ; let them 
ſtand in the Syrup all Night, and the 


next Day make them ſcalding hot; and 
when they are cold, lay them out on 


Boards, 
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Boards, ſift them with Sugar, and turn 
them on Sieves. | 


TT N . r & & ft TITEL ENCE v CNN & 
To preſerve Ar RICO CES. 


HAK E folr Dozen of large Apri- 


: cocks, ſtone and pare them, and 
cover them with three Pound of fine 
| beaten Sugar, ſtrewing ſome on, as you 


pare them; let them ſtand, at leaſt, fix 
or ſeven Hours, then boil them on a flow 


Fire, till they are clear and tender; 


if ſome of them are clear before the 


reſt, take them out, and put them in 


again when the reſt are ready. Let 
them ſtand, with a Paper cloſe to them, 
till the next Day; then make Codling- 
Jelly very ſtrong: take two Pints of Jelly, 
two Pound of Sugar, boil it 'till it jellies; 


and whilſt it is boiling, make your Apri- 


cocks ſcalding hot, and put the Jelly to 
your Apricocks, and boil them together, 


but not too faſt. When the Apricocks 


riſe in the Jelly, and they jelly very well, 
put them into Pots or Glaſſes, with Pa- 
pers cloſe to them. : 
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To 8 Ap RICO GK CLEA R- 
CAKES. 


Tas about ches Dozen of Apri- 


cocks, pare them, and put thereto 
2 Pound of "£3 Sugar, and boil them to 


Pieces; then put to them two Quarts of 


Codling - -Jelly, boil them together very 
faſt for a Quarter of an Hour; run it 
thro' a Jelly-bag, and to a Pint of Jelly 


: put a Pound and half of Sugar, ſifted 
thro' a Hair Sieve ; while the Jelly boils, 
ſhake in your Sugar, and let it ſcald till 


the Sugar is melted; then put it thro' a 
thin Strainer, in a broad earthen Pan; fill 


it in Pots, and dry it as other Clear- 
Cakes. If you would have ſome with 


Pieces 1 in them, cut ſome of your dried 


Quarters ſmall; and when the Strainer 
Has taken off the Scum, take ſome of the 
Telly i in a Pan, put in the Pieces, make 


it ſcalding bot again, and fill it out, 


| To 
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Quart of Water more; let it boil at leaſt 
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To make APRKICOCK-PASTE. 


+ AKE two Pound of Apricocks 
k par'd, and a Pound of Sugar fine 


beaten, let them lie in the Sugar till it 


is melted ; then boil it well and maſh 
it very {mall z put to it two Pints of 
Codling-Jelly ; let it boil together; and 
to a Pound of it put a Pound and a 
Quarter of ſifted Sugar ; let your Paſte 


| boil before you put your Sugar to it, thei 


let it ſcald 'till the Sugar is melted ; fill it 


in Pots, and dry it in the Stove, turning 
it as other Faſt, 
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To make ApPLx-JeLIV for all Sorts 
of SWEET-MEATS. 


| T your Water boil in the Pan 


you make it in; and when the Ap- 


ples 50 pared and quartered, put them 
into the boiling Water; let there be no 


more Water than juſt to cover them, and 
let it boil as faſt 5 poſſible; when the 


Apples are all to pieces, put in about a 


half 


\ 
4 
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half an Hour ; and then run it through 
a Jelly-bag: in the Summer, Codlings 
are beſt ; in September, Golden Runnets 
agg Winter Pippins. 
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to make APrxIcock-JAM: 


AK E two Pound of Apricocks 


par'd, and a Pint of Codling- Jelly, 

boil them very faſt together till the Jelly 
is almoſt waſted ; then put to it a Pound 
and half of fine Sugar, and boil it very 
faſt till it jellies; put it into Pots or 
Glaſſes. . You may make freſh Clear- 
Cakes with this, and Pippin- Jelly in the 
Winter. 
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To Preſerve Green JexxtTiNS. 


ur out the stal and Noſe, and 


put them in cold Water on a Coal: 
Fire till they peel; then put them in 


the ſame Water, and cover them very 
cloſe; ſet them on a ſlow Fire till 
they are green and tender; then, to a 


Pound 


1 


pound of Apples take a Pound and 
_ of Sugar, and half a Pint of Wa- 
ter; boil the Syrup, put in the Apples, 
150 boil them faſt, till they are very 
clear, and the Syrup very thick, al- 
moſt at a Candy; then put in half a 
Pint, or more, of Codling Jelly, and 
the Juice of a Lemon, boil it 'till it 
jellies well, and put them in Pots or 
Glaſſes. 
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To dry GREEN PLUMS, 


AKE the green Amber Plum, 

- prick it all over with a Pin; 
make Water boiling hot, and put in the 
Plums, be ſure you have ſo much 
Water, that it be not cold with the 
Plums going in ; cover them very cloſe, 
and when they are altnoſt cold, ſet 
them on the Fire again, but not to let 
them boil; do fo three or four Times; 
when you ſee the thin Skin crack'd; 
fling. in a handful of Allum fine bea- 
ten, and keep them in a Scald, till they 
begin to be green, then give them a Boil 
cloſe cover'd: when they are green 


let 


(on 


let them ſtand all Night in freth hot 


Water; the next Day have ready as 
much clarify” d Sugar as will cover them; 


diain your Plums, put them into the Sy- 


rup, and give them two or three Boils ; 


repeat it wa or three Days, till they 
are very clear; let them ſtand in their 


Syrup above a Week ; then lay them 
out on Sieves, in a bot Stove to dry: 
if you would have your Plums green 
very ſoon, inſtead of Allum, take Ver- 
digreaſe finely: beaten, and put in Vi 


negar; ſhake it in a Bottle, and 
it into them when the Skin cracks; 45 : 15 


them have a boil, and they will be very 
ſoon green; you may put ſome of them 


in Codling- Jelly, firſt boiling the Jelly 
with the un in Sugar. 


ak N fr c E N At & f Uf 
To dry Avex, or any WulTE 


LIT your Plume in the Seam; 
then make a thin Syrup, If you 


bave any Apricock Syrup left, after 


your Apricocks are dried, put a Pint 
of Syrup to two Quarts of Water; it 
5 you 
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you have none, clarify fingle-refin'd 
Loaf-Sugar, and make a thin Sy 8 
make the Syrup ſcalding hot, and put 
in the Plums ; there muſt be ſo much 


Syrup as will more than cover the 


Plums; they muſt be kept under the 


Syrup, or they will turn red: keep them 


in a Scald 'till they are tender, but not 
too ſoft ; then have ready a thick Syrup 
of the lame Sugar, clarified and cold, as 
much as will cover the Plums; let them 
boil, but not too faſt, till they are very 


tender and clear, letting them ſometimes 


off the Fire; then lay a Paper cloſe to 
them, and ſet them by till the next Day; 


then boil them again 'till the Syrup is 


very thick; let them lye in the Syrup 
four or five Days, then lay them on 


Sieves to dry: you may put ſome in 


Codling- Jelly, firſt boiling the Jelly with 
the Weight in Sugar, and put in the 


Plums hot to the Jelly. But them in 


Pots or Glaſles, 
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70 dry BLACK PraR-PrumMs, or MusCLEs, 
or the GREAT Moduls. 


TONE your Plums, and put them 


in a large earthen Pot, make a Syrup 
with a Pound of ſingle refin'd Sugar and 
three Pints of Water; or if you have the 
Syrup the White Plums are dried out of, 
thin it with Water, it will do as well as 
Sugar, boil your Syrup well, and when 


it is cold enough to hold your Hand in 


it, put it to the Plums; cover them 


cloſe, and let them ſtand all Night; 


heat the Syrup two or three Times, but 


never too hot; when they are tender, 


lay them on Sieves, with the Slit down- 


wards to dry; put them in the Oven, 


made no hotter then it is after Bread or 


Pyes come out of it; let them ſtand all 


Night therein ; then open them and turn 
them, and ſet them in a cool Oven again, 


or in an hot Stove, for a Day or two; but 
if they are two dry, they will not be 
ſmooth ; then make a Jam to fill them 


with, Take ten Pound of Plums, the 


ſame Sort of your Skins, cut them off 
the Stones, put to them three Pound of 


Powder-ſugar ; boil them on a flow Fire, 
Ekeep- 
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keeping them ſtirring till it's ſo ſtiff, that 
it will lie in a Heap in the Pan; it will 


g be boiling at leaſt four or five Hours; lay " 
8 it on earthen Plates; when it is cold, | j 
N break it with your Hands, and fill your Il. 
ö Skins; then waſh every Plum, and wipe ih 
all the Clam off with a Cloth: as you | l 


_ waſh them, lay them on a Sieve ; put 
them in the Oven, make your Oven -as 
hot as for your Skins; let them ſtand 
all Night, and they will be blue in the 
Morning. The great white Moguls gn 

a fine black Plum; ſtone them, and 
them in the Syrup with or aſter the black 

Plum; and heat the Syrup every Day, 'till 

they are of a dark Colour; they will blue 
as well as the Muſcles, and better than 
the black Pear-Plums, If any of theſe 

Plums grow ruſty in the Winter, put 
them into boiling Water; let them lie 
no longer than to be welt walh'd : lay 
them on a Sieve, not ſingly, but one on 

another, and they will blue the better ; 
put them in a cool Oven all Night, thly 
will be as blue and freſh as at ficſt. 
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To preſerve Brack PenR-PLUMS; 
or DAMASCENES. 


TAKE two Pound of Plums, and 


cut them in the Seam; then take 
a Pint and half of Jelly made of the 


ſame Plum, and three Pound and a half 


of Sugar; boil the Jelly and Sugar, 
and ſcum it well ; put your Plums in a 
Pot; pour the Jelly on them ſcalding 
hot : when they are almoſt cold, heat 
them again; ſo do till they are tender, 
and then let them ſtand two or three 
Days, heating them every Day ; then 
boil them 'till they look clear and jelly: 
don't boil them too faſt. 


FFC 


To preſerve WuirTe PEAR-PLUMS. 


LIT your Plums, and ſeald them in 
Da thin Syrup ; as for drying them, 
put them in a thick Syrup of clarified 
Sugar, as much as will cover them ; let 
then boil very flow, 'till they are very 
clear, ſometimes ſetting them off the 


Fire; DER mult have the Weight, or 


ſome- 
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ſometimes more, of clarified Sugar in 
the Syrup: when they are very tender 
and clear, put to a Pound of Plums 
(when they are raw) a Pint of Apple- 
Jelly, and a Pound of fine Sugar, and 


boil it 'till it jellies; before your Plums 


are cold put them into the Jelly; but 
not above half the Syrup they were 
boiled in, and boil them together till 


they jelly well: put them in Pots or 


Glaſſes, with Papers cloſe to them. 
You may keep ſome of them in Syrup, 
and put them in jelly as you uſe them. 


ESO 


To make WITTE PE AR-PL u M 
l. E AR-CAKES. 


FAKE a good Quantity of white 


Pear-Plums, as many as you think 
will make three Pints, with as much 
boiling water as will cover them ; boil 
them very faſt, till they are all to pieces; 
then have ready three Pints of Apple- 
Jelly, and put it to the Plums, boilin 
them very faſt together; then run it thro' 
a Jelly-bag : to a Pint put a Pound and 

half 
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half of ſifted Sugar; firſt boil the Jelly 
and ſhake in the Sugar; let it ſcald on 
the Fire till it is melted; put it in Pots 


in the Stove ; dry and turn it as other 
-Clear- Cakes. 


N 36 2g n 70G RG K gt 8 7 2 N 423 2 
To EE Wii rt PLUuM-PAS TE. 


AK E a Pound of fine Sugar, 
and a Pint of Water, or more, 

as the Quantity you intend to make, 
requires; {-t it on the Fire, let it boi], 
and ſet a Pan of Water to boil; when 


it boils, put in your Plums ; let them 


juſt boil, and then take them out with 
n as they ſlip their Skins off; 
take off the Skins, and put the Plums 
into the Syrup; do this as faſt as you 


can, that they may not turn: boil 


them all to picces; and to a Quart of 


Plums put a Pint of Apple-Jelly ; 


boil them well together, and rub it 
through a Hair Sieve; to a Pint of this 
put a Pound and a half of ſifted Su- 
gar; let the Jelly boil before you ſhake 
the Sugar, and let it ſcald 'till the Sugar 


18 
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is well melted; ſkin it, put it in Pots, 
and dry it in the Stove. 
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To make RED PLUM CITAR-CAEK Es. 


AK E white Pear - Plums, Half 
white and half black, or if you 

have no black, one third of Damſins, 
and as much Water as will cover them; 

| boil them very well; and to a Quart of 


the Plums, put a Quart of Apple-Jelly; 


| boil them very well together; run it 
through a Jelly-bag ; to a Pint of the 


Jelly, put a-Pound and half of Sugar ; 
let 3 Jelly boil, then ſhake in on 


Sugar; let it ſcald, but not boil; 


it thro' a thin Strainer in a laced: 155 | 
to take off the Scum, and put it in Pots 


in a Stove : when it is candied, turn it 
as other Clear-Cakes.: you may make 


it paler or redder, as you belt like, with 


more or leſs black Plums. 


25 
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Jo make Red PruM-PaAsTE. 


AR FE half white and half red 
Plums, as you did for the Clear- 


Cakes; boil them with as much Water 
as will cover them; then to a Quart of 


Plums put a Pint of Apple-Jelly ; let 
them boil well together; rub it through 
an Hair Sieve; to a Pint of Jelly put 


in a Pound and half of Sugar; boil the 


Jelly, and ſhake in the Sugar ; let it 
ſcald 'till the Sugar is melted, ſkin 
it well, and fill it in Pots; dry it as 
other Cakes: you may put ſome of 


this in Plates, and make Fruit-Jam- 
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To diy Pruus lile the FRENCH PLUMS, 
with Stones in them. C 


117 HEN you have laid out all your 


5 Plums that are to be ſtopt, put 
white Pear-Plums, or any large black 


Plums, in an carthen Pot, and make 


your Plum-Syrup almoſt ſcalding hot; 
put it to the Plums, and ſcald the Syrup 
„ erer, 
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every Day till the Plums are tender and 
red; then lay them on Sieves, and dry 
them in an Oven, turning them every 
Day till they are dry; then lay them 


between 8 05 and wp them 1 in a dry 
Place. 


neee unge 
270 dry PEACHES. 


TONE the largeſt white Newington 
Peaches, and pare them, and have 
eddy a Pan over the Fire with boiling 
Water; ut in the Peaches, and let 
them dal 'till they are tender; then lay 
them on a Sieve to drain out all the 
Water; weigh them, and lay them in 
the Pan you boil them in, and cover 
them with their Weight in Sugar; let 
them lie two or three Hours; then 
boil them 'till they are clear, and the 
Syrup pretty thick; ſet them by co- 
vered, with a Paper clade to them ; the 
next Day ſcald them very well, ſetting 
them off the Fire and on again, 'till the 
Peaches are thorough hot ; repeat this 
for three Days; then lay them on Plates 
” dry, and turn them every Day 'till 
# 85 
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To make Pie 12 8. 


ARE the Peaches, and cut them in 

thin Chips; to four Pound of Chips 
put three Pound and a half of fine 
beaten Sugar; let the Sugar and Chips 
lie a little while, till the Sugar is well 
melted, then boil them faſt till they are 


P 


clear; about half an Hour will do them 
enough; ſet them by till the next Day, 


then ſcald them very well two Days, 


and lay them on earthen Plates in a 


Stove; ſift on them fine Sugar through 
a Lewn Sieve; turn them ever 7 Day, 
fifting them till almoſt dry; then lay 


them on a Sieve a Day or two more in 
the Stove: lay them in a Box cloſe 


together, and when they have lain ſo a 
Week, pick them aſunder, that they 
may not be 1 in Lumps. 
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To preſerve or dry NUTMEG-PEACHES. 


EEL the Peaches, and put them in 

boiling Water; let them boil a Quar- 
ter of an Hour; lay them to drain, 
weigh them, and to a Pound of Peaches 

ut a Pound of fine Sugar beaten very 
ſmall; when the Sugar is pretty well 
melted, boil them very faſt till they are 
clear; ſet them by till they are cold; 
then ſcald them very well; take to 
every Pint of Peach a Pint of Codling- 
Jelly and a Pound of Sugar; boil it 
till it jellies very well, then put in the 
Peaches and half the Syrup; let them 
boil faſt; then put them in Pots or 
Glaſſes: if you would dry them, ſcald 
them three or four Days, and dry them 
out of their Syrupß. 


Me eee 
To prſerve CUCUMBERS. 


AK E Cucumbers of the ſame 
Bigneſs that you would to pickle; 

pick them freſh, green, and free from 
Spots; boil them in Water till they 
are tender; then run a Knitting-needle 
G 2 through 
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through them the long Way, and ſcrape 
off all Roughneſs, then green them, 
which is done thus: let your Water 


be ready to boil, take it off and 

in a good Piece of Roach-Allum ; ſet it 
on the Fire, and put in the Cucumbers; 
cover them cloſe till you ſee they look 
green; weigh them, and take their 


Weight in ſingle-refin'd Sugar clarified; 


to a Pound of Sugar put a Pint of Water; 
put your Cucumbers in; boil them a 


little cloſe cover'd ; ſet them by, and 
boil them a little every Day for four 
Days; then take them out of your 


Syrup, and make a Syrup of double- 


refined Sugar, a Pound of Sugar and 
Half a Pint of Water to every Pound of 


Cucumbers; put in your Cucumbers, 


and boil them 'till they are clear; then 
put in the Juice of two or three Le- 


mons, and a little Orange-flower-water, 
and give them a Boil all together : you 
may either lay them out to dry, or kee 
them in Syrup; but every Time you 


take any out, make the other ſcalding 


hot, and they wall keep two or three 
Years. 


To 


2 a ek a Ba; os dumad 


p 
Ko 
* 
5 
% 
1 
5 
. 
5 


645 
To dry GREEN Figs. 


AKE the white Figs at the full 
Bigneſs, before they turn Co- 

Jour; flit them at the Bottom; put your 
Figs i in ſcalding Water; keep them in a 
Scald, but not boil them til they are 
turned yellow; then let them ſtand till 
they are cold; they muſt be cloſe co- 
vered, and ſomething on them to keep 
them under Water ; ſet them on the 


Fire again, and when they are ready 


to boi}, put to them a little Verdigreaſe 


and Vinegar, and keep them in a Scald 
till they are green; then put them in 
botling Water; let them boil till they 

are very tender drain them. well from 
the Water, 5788 to every Pound cla- 


rify a Pound and half of ſingle- refined 
Sugar; and when the Sugar is cold 
put in the Figs; let them lie all Night 


in the cold Syrup; the next Day boil 5 


them till they are very clear, and the 


Syrup thick, and ſcald them every Day 


for a Week; then lay them to dry in a 


Stove, turning them every Day; weigh 
your Figs when they are raw; and 


when you clarify your Sugar, put 


half 
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through them the long Way, and ſcrape 
off all Roughneſs, then green them, 
which is done thus: let your Water 
be ready to boil, take it off and 
in a good Piece of Roach-Allum ; ſet it 


on the Fire, and put in the 8 


cover them cloſe till you ſee they look 
green; weigh them, and take their 
Weight in ſingle-refin'd Sugar clarified; 
to a Pound of Sugar put a Pint of Water; 
put your Cucumbers in ; boil them a 
little cloſe cover'd ; ſet them by, and 
boil them a little every Day for four 
Days; then take them out of your 


Syrup, and make a Syrup of double- 
refined Sugar, a Pound of Sugar and 


half a Pint of Water to every Pound of 
Cucumbers; put in your Cucumbers, 
and boil them 'till they are clear; then 
put in the juice of two or three Le- 
mons, and a little Orange- flower- water, 
and give them a Boil all together: you 


may either lay them out to dry, or kee? 


them in Syrup; but every Time you 
take any out, make the other ſcalding 


hot, and they will er two or three 
Years. 
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To dry GREEN Fiss. 


AK E the white Figs at the full 
Bigneſs, before they turn Co- 
lour; {lit them at the Bottom; put your 
Figs | in ſcalding Water; keep them in a 
Scald, but not boil them till they are 
turned yellow; then let them ſtand till 
they are cold ; they mult be cloſe co- 


vered, and ſomething On them to keep 
them under Water; ſet them on the 


Fire again, and when they are ready 
to boil, put to them a little Verdigreaſe 
and Vinegar, and keep them in a Scald 
till they are green; then put them in 
boiling Water; let them boil till they 
are very tender; drain them well from 
the Water, 1 to every Pound cla- 
rify a Pound and half of ſingle- refined 
Sugar; and when the Sugar is cold 
put in the Figs ; let them lie all Night 


in the cold Syrup; the next Day boil 


them till they are very clear, and the 


Syrup thick, and ſcald them every Day 
for a Week; then lay them to dry in a 


Stove, turning them every Day; weigh 


your Figs when they are raw; and 
when you clarify your Sugar, put 
| half 
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half a 25 of Water to a Pound of Su- 
gar: f your Figs grow too dry, you 


may put them in their Syrup again, they 
will lock new to the End cf the Year. 


ieee ee 


To ary Black FIGS. 
WW Eigh the Figs, and ſlit them at 


the Bottom; put them into boil- | 
ing Water, and boil them 'till they are 
very tender; drain them well from the 


Water; then make a Syrup of clarifi- 
ed ſingle refin'd Loaf- Sugar, with their 


Weight, and half a Pint of Water to 
2 Pound of Sugar; when the Syrup is 
cold put in your Figs; let them lie all 


Night; the next Day boil them till they 


are very clear, and ſcald them every Day 
till the Syrup is very thick; then lay 


them out as you uſe them; but heat the 


Syrup after you have taken ſome out, or 


they will not keep: if they grow too dry, 


you may put them in the Syrup again, 
ſcalding the Syrup. 
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To preſerve GRAPES, 

EE L the Grapes and ſtone them; 
put them in a Pan, cover them very 
cloſe; firſt let them boi], and ſet them 
ſometimes on and off the Fire, till they 
are very green; then drain all the Juice 
from them ; and to a Pint of Grapes put 
a Pound and a half of Sugar, and half a 
Pint of Apple- Jelly; let them boil very 
faſt *till they are clear, and jelly very 


well: put them in Pots or Glaſſes, with 
Paper cloſe to them. 


@©SO@O@OSSSOSE 
To dry GRAPES. 


AKE the ve Bell-Grapes, juſt 
before they are ripe ; ſtone them in 
e and put them into ſcalding 
Water, covering them cloſe with Vine- 
Leaves, and a Cover on the Pan; keep 
them in a Scald, putting them on and 
off the Fire till they are green ; then 
give them a Boil in the Water, drain 
them on a Sieve, and to every Pound 
of Grapes make a thick Syrup of a 
Pound 
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Pond and a half of clarified Sugar; and 
when the Syrup is cold, put in the Grapes, 
and ſcald them every Day till the Syrup 
is thick, but never let them boil; then 
lay them on earthen Plates, and ſift thech 
very well with Sugar; dry them in a 
Stove, and turn and ſift them every Day. 
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To dry BARBERRIES. 


AK E Waben ſtone then and 


tie them in Punches, or looſe in 


Sprigs, which you pleaſe ; weigh them, 
and to every Pound of Barberries clarify 
two Pound of Sugar; make your Syrup 


with ſomething more than half a Pint of 


Water to a Pound of Sugar; put the 


Barberries into the Syrup. when” it" is 
ſcalding hot; ſet it on the Fire, and let 


them juſt boil ; then ſet them by, with 
a Paper cloſe to them ; the next Day 


make them ſcalding bot; doing. ſo for 


two Days; but be ſure they never boil 
aſter the firſt Time; when they are 
cold, lay them out on Earthen. plates; 
Aft them well with Sugar, and the 
next Day turn them on a Sieve; ſift 


them 
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them again, and turn them every Day 


till they are dry: your Stove muſt not 
be too hot. 
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To preſerve BARBERRIES. 


TONE the Barberries in Sprigs ; and 
to a Pound of Barberries make a 


Syrup of a Pound and a half of fine Su- 
gar, with half a Pint of Water to a Pound 
of Sugar: put the Barberries in the Syrup, 
and let them have a Boil; ſcald them 
every Day for four or five Days, but don't 


let them boil : put them in a Pot, and 


when you uſe any, heat the reſt, or they 


will not keep. 
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To make BARBERRY-DRoPs., 


PAKE a good Quantity of Bar- 


berries, ſtrip them off the Stalks, 


put to them a little Water, to keep them 
from burning; boil them, and maſh 
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Sugar is boiled to be very thick, almoſt 
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them as they boil, till they are very dry; 
then iub them through an Hair Sicve, 
and afterwards ſtrain them through a 
Strainer, that there may be none ot the 


black Noſes in it; make it ſcalding hot, 


and to half a Pint of the Pulp put a 
Pound of the fifted Sugar ; let it ſcald, 
and drop it on Boards or Glaſſes ; then 
put it in a Stove, and turn it when it is 
candied. WL. 
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To make Wu iT Quince MARMALET. 
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P ARE Quinces, and quarter them, 


putting as much Water as will 


cover them, and boil them all to Pieces 


to make Jelly; run it through a Jelly- 
bag ; then take a Pound of Quince, pare, 


quarter, and cut out all the hard of it; 


and to a Pound of Quinces put a Pound 


and a half of Sugar fine beaten, and half 
a Pint of Water, and let it boil till it is 
very clear ; keep it ſtirring, and it will 
break as much as ſhould be ; when the 
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a Candy, put half a Pint of Jelly, and 
let it boil very faſt till it jellies: as ſoon 


as you take it off, put in the Juice of a 


Lemon; ſkim it well, and put it in Pots or 
Glafles : it is the better for having Lumps 
in It. 17 
FH DUB Ded 
To make RED Quince MARMALET. 
P ARE the Quinces, quarter them, 
and cut out all that is hard; to a 


Pound of Quinces put in a Pound and a 
half of Sugar, and half a Pint of Juice 


of Barberries, boiled with Water, as you 
do Jelly, or other Fruit; boil it very 


faſt, and break it very ſmall; when it 


1s all to pieces, and jellies, it is enough : 


if you would have the Marmalet of a 
very fine Colour, put a few black Bul- 
lace to the Barberries when you make the 


Jelly. 


( 3) 
To preſerve Wnol x Quinces. 


AKE a Pound of Quince pared 

and quartered, cut out all the 
hard, put to it a Pound of fine Sugar 
and half a Pint of Water, and let it boil 
very faſt till it is all to pieces; take it 
off the Fire, and break it very well, 
that there be no Lumps in it; boil it 
"till it is very thick and well jellied; 
then take fine Muſlin, and put your 
Quinces into it, and tie it up round. 
This Quantity will make three Quinces. 
Set them into three Pots, or China Cups, 
that will juſt hold one; cut off the Stalk- 


end of the Quince, and put it in the Pot 
or Cup to make a Dent in the Quince, 


that it may be like a whole Quince ; let 


them ſtand two or three Days, that they 


may be very ſtiff; take them out of the 


Muſlin, and make a ſtrong Jelly with 
Apples and Quinces : take two Pints of 
Jelly and two Pound of Sugar, boil it 
faſt till it jellies very well; then put in 
the Quinces, and let them have two or 
three Boils to make them hot; put them 

in 
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in Pots or Glaſſes, with Paper cloſe to 
them. 


CCC 


Jo make Quinct Cn1Pes. 


ARE the Quinces, and ſlice them 

into Water; put them into boiling 
Water ; let them boil faſt 'till they are 
very tender, but not fo faſt as to break 
them : take them out with a Skimmer, 
lay them on a Sieve 'till they are well 
drained, and have ready a very thick 
Syrup of clarified Sugar ; put them into 
as much as will cover them, then boil 
them 'till they are very clear, and the 
next Day ſcald them; and if you ſee 
they want Syrup, put in a Pint more, 
but let it be very thick : ſcald them 
twice more, then lay them out on earthen 
Plates in a Stove, ſift them well with 


Sugar: turn them and ſift them 'till 


they are dry. 


To 
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To make QUINCE-PASTE. 


ARE the Quinces, and quarter them; 


to a Pound of Quince put half a 


Pound of Sugar, and half a Pint of Water; 


boil it faſt 'til! the Quinces are all to 


pieces; then rub it very fine, till there 


be no Lumps 1n it, and put it to a Pint 
of Jelly of Quince, boiled with as much 
Water as will cover them, and run thro' 


a Jelly-bag ; boil. the Quinces Jelly toge- 


ther, and to a Pint of it put a Pound and 
a Quarter of fine Sugar, let it ſcald, but 
not boil, till the Sugar is melted; ſkim | 


it, and put it in the Stove ; turn it when 
it is candied; twice turning will do. 


REE DE WWDDTWW DDD W 
To make QuINcR CLEAR CAKES. 
ARE, quarter, ard boil the Quince 


with as much Water as will cover 
it, putting in a little more as it boils, 


but not too much ; let it be a very ſtrong 


Jelly, and run it through a Jelly-bag 3 
put 8 
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put a Pound and a half of the fineſt 
ſifted Sugar to a Pint of Jelly; let the 
Jelly boil, then put in the Sugar, and 
let it ſcald 'till the Sugar is melted ; then 
put it through a Strainer, laid in a broad 
Earthen- pan; fill it in little Pots, and 
when it is hard candied, turn it on 
Glaſſes as other Clear Cakes: colour 


the jelly, if you would have any red 
Quince Clear Cakes, with the Jelly of 


black Bullace, and let it boil after the 


red is in, before you put in the Sugar. 
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To preſerve GoLDEN or KENTISH 
PipPIN«. 


OIL the Rind of an Orange very 

tender, and let it lie in Water two 
or three Days then make a ſtrong Jelly 
with Pippins, and run it through a 
Jelly-bag. Take Golden-Pippins, pare 
them, and ſcoop out all the Coar at 
the Stalk-End: to twelve Pippins put 
| two Pounds of Sugar and three Quarters 
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of a Pint of Water, boil the Sugar and 


ſkim it; put in the Pippins and the 
Orange Rind cut into thin Slices; let 
them boil as faſt as they can 'cill the 
Sugar is very thick, and almoſt a Candy; 
then put in a Pint of the Pippin-Jelly, 
and boil them very faſt till they jelly 
very well; then put it the Juice of a 
Lemon, give it one boil, and put them 
in Pots or Glaſſes, with the Orange 
mixed with them. The Kentiſh Pip- 
pins are better in Quarters than whole. 
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To preſerve WuoLE ORANGES or 
FIG LEMONS. 
ASP them very thin, juſt the Out- 
ſide Rind off; lay them in Water 
twenty four Hours; then ſet them on 


the Fire with a good Quantity of Water; 


let them boil 'till they are very tender; 
then put them in cold Water again, and 
let them lie two Days; the Lemons 
need not lie but one Day; then, to four 


Oranges or Lemons put two Pound of 
fine Sugar and a Pint of Water; boil 


and 
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and ſkim it, and when it is cold, put 


in the Oranges or Lemons, and let 
them lie four or five Days in cold Sy- 


rup; then boil them till they are clear; 


ſet them by in an Earthen Pan a Day 


or two more; then boil them again, 
and put them in Jelly, thus: take Pip- 
pin-Jelly, and to a Pint put a Pound 


of fine Sugar; boil it 'till the Jelly is 
very ſtrong; then heat your Oranges, 
and put them to the Jelly, with half 


their Syrup ; boil them very faſt a Quar- 


ter of an Hour; when you take them 
off the Fire, put in the Juice of two 
or three Lemons; put them in Pots 
that will hold the Jelly : to four Oranges 
you may put one Pint and a half of 
Jelly, and one Pound and a half of Sagar. 
Lemons muſt be done by themſelves. 


Sevil Oranges and Malaga Lemons are 


beſt, 
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To dry ORANGES in Kors, or 
LEMONS. 


Rr the Oranges or Lemons with 
a ſharp Knife, as thin and as 


{mall as you can, and break the Raſp- 


ing as little as you can, that the Out- 
fide Rind may make but two or three 
Knots; then cut the Oranges, and 


pick out all the Meat; and the white 


Rind makes another Sort of Knots: 


let both the Rinds lie two Days in a 


Sieve, or broad Pan, before you boil 
them, or they will break; then put them 
in cold Water, and boil them about an 
Hour ; let them drain well from the 


Water, and clarify as much ſingle re- 


fined Sugar as will cover them very 
well; when the Syrup is cold put them 
in, and let them fland four ot five 
Days ; dry them out as you uſe them ; 
and when you take any out to dry, 
boil them which you leave in the Sy- 
1up. They muſt be candied out thus: 
take as many as you deſire to dry; 


the white halves muſt be cut in Rings, 


or Quarters, as you like them ; then 


take 
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take as much clarified Sugar as will 
cover them; boil them very faſt a great 


while, 'till the Sugar ſhall blow, which 


you may fee, if you put in a Ladle 


with Holes, and blow through, you 
will ſee the Sugar fly from the Ladle ; 
then take it off and rub the Candy 
againſt the Pan Sides, and round the 


Bottom, 'till the Sugar looks oily ; 


then put them out on a Sieve, to let the 
Sugar run from them; and as quick as 
poſſible lay them in Knots on another 
Sieve; ſet them in a Stove, they will 
be dry in an Hour or two: if you do 
but a few at a Time, the Syrup you 


put to them at firſt will do them out, 


Whole Oranges or Lemons are done 


the ſame Way, only boil the whole 


after they are raſped, and cut a Hole 
at the Top, and pick out all the Meat 
after they are boiled, and before they 
are put in the Syrup ; and when they 


are laid on a Sieve to dry, put the 
Piece in again. 
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To make CHINA CHIPS. 


8 the Rind of China Oranges 
in long Chips, but very thin, and 
with none of the White: boil them in 
Water till they are very tender; then 
drain them, and put them into a ve 
thick cold Syrup of clarified Sugar; 
let them lie a Day or two; then ſcald 
them, and when they are cold lay them 
to dry on earthen Plates in a Stove. 
Sevi! Oranges will do the ſame Way, 
if you like them with a little Sugar, 


- and very bitter. 
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To make ORANGE PAS TE. 


R* S P the Oranges, and you may 


make the Outſide for Knots ; 
then cut the Oranges, and pick out all 


the Meat, and all the Stones from the 
Meat; boil the white Rinds very ten- 
der, drain them well, and beat them 


fine; to a Pint and half of the Meat 
put a Pound of the beaten Rind; mix 


it well, make it ſcalding hot; then put 


in 
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41 
in three Pound of fine Sugar fifted 


through an Hair Sieve; ſtir it well in, 


and ſcald it 'till the Sugar is well 


melted; then put in the Juice of three 
large Lemons : put the Paſte in flat 


earthen Pans, or deep Plates; ſet it in 
the Stove till it is candied ; then drop 


it on Glaſſes: lett what * too thin 


to drop ſtand 'till 'tis candied again: 


once turning will dry it. Sev// Oranges 
makes the beſt, 


eee 
Rind very tender, cut out moſt of the 


white, and beat the yellow Rind very 
fine; rub it through an Hair Sieve, and 


To make ORANGE-DRoPs. 


ſqueeze out the Juice boil the 


to a Pound of the Pulp put a Pound 


and a half of fine Sugar, ſifted thro' 


an Hair Sieve; mix it well in, and 


put in the Juice 'till you make it thin 


enough to drop from a Tea-Spoon : 


Drop it on Glaſſes, and ſet it by the 
Fire; let it ſtand there about two 


Hours, and then put it in a Stove; the 
next 


AK E about a Dozen Oranges, 


1 


next Day turn it: it will be dry in 


twenty-four Hours. 
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To make ORANGE-MARMALET. 


ASP the Oranges, cut out the 
Meat, boil the Rinds very tender, 
and beat them very fine; then take 
three Pound of fine Sugar and a Pint 
of Water, boil and ſkim it; then put 


in a Pound of Rind, boil it faſt till 
the Sugar is very thick; then put in a 


Pint of the Meat of the Orange, (the 
Seeds being picked out) and a Pint of 
very ſtrong Pippin-Jelly ; boil all to- 
gether very faſt, till it jellies very well, 

which will be half an Hour; then put 


it in Pots or Glaſſes, with Papers cloſe 
to it. 
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To make ORANGE or L Nox CLEAR= 
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bag, take a Quart of Jelly, and the 


CAKES. 


AKE a very ſtrong Pippin- Jelly; ; 


when it 1s run through a Jelly- 


Meat 
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Meat of three or four Oranges, boil 
them together, and rub it thro' a Jelly- 
bag again; then take a Quarter of a 


Pint of Orange Juice, a Quarter of a 


Pound of fine Sugar, and let it have a 
Boil ; then put it into your Jelly, but 
firſt meaſure your Jelly; put half the 
Syrup of the Oranges to a Pint of 
Juice, and the Outſide of an Orange, 
boiled in two or three Waters, and 
ſhred very fine; make them ſcalding 
hot together; then to a Pint of Jelly 
take a Pound and a half of Sugar, 
boiling the Sugar to a Candy ; then put 
in your Jelly, but not altogether; be- 


cauſe if it all boil in the hot Sugar, 


it will not dry: as ſoon as it has done 
boiling, put in the reſt, ſet it over the 
Fire 'till all the Candy is well melted ; 
but take Care it does not boil; then fill 


it in little Pots, dry and turn it on 
Glaſſes, as other Clear-Cakes. Lemons 
are done the ſame Way. 
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To make POMEGRANATE CLEAR 
CAKES. 

MAE a ſtrong Pippin-Jelly, and 

ſlice a Lemon into it, Rind and 
all ; boil it well, and run it through the 
Jelly-bag again; then colour it as you 
like it: to a Pint of the Jelly take 
half a Quarter of Orange Syrup, made 


as for Orange Clear-Cakes ; let it have 
a Boil together, and boil a Pound and 
a half of Sugar to a Candy; put your 


Jelly to the Candy, a little at a Time, 
till the Sugar has done boiling, then 
put in all the reſt; ſcald it till the 
Candy is well melted, fill it in Pots, 
and dry it as other Clear-Cakes. 


The Colour is made thus: take as 


much Carmine as you can have for 


Half-a- Crown, put to it two Ounces 
of Sugar, and as much Water as will 
wet it; give it a Boil, and then colour 
your Jelly wich it. 


To 
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To make ORANGE HarveEes, or 
QUuUAaRTERs, with the Meat in 
them. | 


| Rf the Oranges round and thin, 
cut them in Halves, pick out the 
Meat, boil the Halves very tender, 
then take half of them that are cleareſt 
and beſt, and put them in a thick cold 
Syrup, as much as will cover them ; 
the Syrup muſt be made with fine 
Sugar, half a Pint of Water to a Pound 
of Sugar; beat the other half of the 
Rinds very fine; pick the Seeds out of 
the Meat; and to a Pint of the Meat 
put half a Pound of the beaten Rinds ; 
ſcald it very well, and ſtir it into a 
Pound and a half of ſifted Sugar; 
ſcald it 'till the Sugar is well melted ; 
put in the Juice of a Lemon or two; 
ſet it in a broad earthen Pan in a 
Stove ; when the half Orange Rinds 
have lain three or four Days in the 
Syrup, boil them very faſt 'till they 
are clear, and the Syrup very thick ; 
when they are cold, lay them out on 
earthen Plates in a Stove; the next 
Day, if you think they have not Sugar 
1 K 


hs enough 


( 66 

enough on them, dip them in the Syrup 
that runs from them; they muſt not 
have dry Sugar on them, but only a 
Gloſs ; before they are quite dry, fill 
them with the Meat; ſet them on a 
Sieve, to dry in a Stove, which will be 
in a Day or two. 
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To preſerve C1 TRONS. 


FPAKE the largeſt Malaga Ci- 


trons, cut them in four Quarters, 


ſcrape the Rind a little, but not all 
the yellow off; cut out all the Meat; 


lay them in Water all Night ; then 


boil them very tender, and lay them 


in Water another Night; then drain 
them very well, and to three Pound 
of Citron take four Pound of fine 
Sugar and two Quarts of Water ; make 


the Sugar and Water juſt warm, put 
in the Citron; boil it half an Hour, and 
ſet it by 'till the next Day ; then boil 


it till it is very clear, and put in a 


Pound more of Sugar, juſt wet with 
Water, boiling it faſt till it is melted : 
B ** uit 
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1 
put in the Juice of four Lemons, and 
put it up in large Pots. 


CE on 8 
To make CITRON MARMALET. 


OIL the Citron very tender, cut 

off all the yellow Rind, beat the 
white very well in a Tray, or wooden 
Bowl, ſhred the Rind, and to a Pound 
of the Pulp and Rind take a Pound 
and a half of Sugar, and half a Pint 
of Water; when it boils, put in the 
Citron, boil it very faſt till it is clear; 


then put in half a Pint of Pippin-Jelly, 


and boil it till it jellies very well; then 


put in the Juice of a Lemon: put it in 


Pots or Glaſſes. 
seeed 


To candy ORANGE FLOWERS. 


aK E the Flowers full blown, 


pick the white Leaves, and put 


them in Water an Hour or two; then 


put them into boiling Water, letting them 


boil till they are tender; then drain 
Ks... 
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them from that Water, and let them lie 


in cold Water, till you make a Syrup 
of very fine Sugar, as much as you 
think will cover them; to a Pound of 


Sugar put three Quarters of a Pint 


of Water; and when the Syrup is 
cold, put in the Leaves, and let them 


lie all Night; ſcald them the next Day, 


and let them lie in the Syrup two or 
three Days; then make a Syrup, (if 
you have a Pound of the Flowers) 
with a Pound and half of fine Sugar 


and half a Pint of Water; boil and 


ſkim it, and when it is cold, drain the 


Flowers from the thin Syrup, and put 
them in the thick; let them lie two 


or three Days; then make them juſt hot, 


and in a Day or two more lay them 
out on Glaſſes: ſpread them very thin, 


ſift them with fine Sugar, and put them 
in a Stove: four or five Hours will 


dry them on one Side; then ſcrape them 


on Paper with the wet Side uppermoſt, 
and ſet them in a Stove 'till they are 
_ almoſt dry; then pick them aſunder, 


and let them be in a Stove till they are 
quite dry: you may put ſome of them 


in Jelly, if you like it. 


Te 
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To make Rock SUGAR. 
7 AK E a red earthen Pot, that 


will hold about four Quarts, 
(thoſe Pots that are ſomething leſs at 


the Top and Bottom than in the 


Middle) ſtick it pretty thick with the 


Sticks of a white Whiſk, a-croſs, one 


over the other; ſet it before a good 
Fire, that it may be very hot againſt 
_ Sugar 1s boiled ; then take ten 


ound of double-refined Sugar, finely 


beaten, the whites of two Eggs beaten 
to a Froth in half a Pint of Water, and 


mix it with the Sugar; then put to it 


a Quart of Orange-flower-water and 
three half Pints of Water, ſetting it on 


a quick Fire ; when it boils thoroughly 


put in half a Pint of Water more to 
raiſe the Scum, and let it boil up again; 


then take it off and ſkimit; do ſo two 


or three Times, till it is very clear; 
then let it boil, *till you find it draw 
between your Fingers, which you 


muſt often try, with taking a little in 


the Ladle; and as it cools, it will 
draw like a Thread ; then put it into 
the hot Pot, covering it cloſe, and 

ſet- 
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ſetting it in a very hot Stove for three 
Days : it muſt ſtand three Weeks ; but 
after the three firſt Days a moderate 
Fire will do; but never ſtir the Pots, 
nor let the Stove be quite cold : then 
take it out, and pour out all the Sy- 
rup, the Rock will be.on the Sticks 
and the Pot-ſides : ſet the Pots in cold 
Water, in a Pan, on the Fire, and when 
it is thorough hot all the Rock will 
{lip out, and fall moſt of it in ſmall 
Pieces; the Sticks you mult juſt dip 
in hot Water, and that will make the 


Rock flip off; then put in a good 


Handful. of dry Orange Flowers, and 


take a Ladle with Holes, and put the 
Rock and Flowers in it, as much as 


will make as big a Lump as you would 


like; dip it in ſcalding Water, and 


lay it on a Tin Plate; then make it up 
in handſome Lumps, and as hollow as 
you can : when it is ſo prepared, put it 


in a hot Stove, and the next Day it will 


ftick together; then take it off the 
Plates, and let it lie two or three Hours 
in the Stove ; if there be any large Pieces, 


you may make Bottoms of them, and 


lay {mall Pieces on them. 


Ta 
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o make FRUIT Biscutr. 


8 the Fruit, dry it well from 
the Water, and rub it through 
a Hair Sieve; ſtir it in a Pan over a 
ſow Fire, 'till it is pretty dry; the 
ſtiffer it is, the better; then take tuo 
Pound of fine Sugar, ſifted through an 
Hair Sieve, and a Spoonful of Gum- 
Dragon ſteeped very well, and ſtrained, 
and about a Quarter of a Pound of 
Fruit; mix it well with Sugar, beat it 
with a Bircuit- Beater, and take the 
whites of twelve Eggs, beat up to a very 
ſtiff Froth; put in but a little at a 
Time, beating it 'till it is all in, and 
looks as white as Snow, and very thick; 
then drop it on Papers, and put it in an 
Oven; the Oven muſt be very cool, and 
ſhut up to make them riſe: the Lemon 
Biſcuit is made the ſame Way, only in- 
ſtead of Fruit put in the Juice of three 
Lemons ; leſs will make two Pound; it 
muſt have Juice enough to make it to a 
Paſte, and the Rinds of two Lemons 
grated; and when it is beaten enough, 

but 
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put in a little Muſk, or Amber, and drop 
and bake it as others. OY 
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To make all Sorts of Sus Ax-PAS TE. 


G IFT your Sugar through a Lawn 


Sieve, then fift ſome Starch as fine ; 


to a Pound of Sugar put a Quarter of 
a Pound of Starch; make it of what 


Colour you pleaſe, into a ſtiff Paſte ; 


putting thereto Gum - Dragon well 


ſteep'd in wars ire eee ; beat 
it well in a Mortar, and make it in 


Knots or Shells in a Mould or Moſs, 


with rubbing it thro' an Hair Sieve : 
the red muſt be coloured with Carmine, 


the yellow with Gumboodge, ſteeped 


in Water, and put to the Gum; the green 


is made yellow Gum, putting to it Stone - 
Blue ſteeped in Water ; the brown with 


Chocolate, and the blue with Smalt. 


To 
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To make Cnocol ATE ALMONDS. 


TAKE two Pounds of fine ſifted 
Sugar, half a Pound of Choco- 
late grated and fifted through an Hair 
Sieve, a Grain of Muſk, a Grain of 
Amber, and two Spoonfuls of Ben; 
make this up to a ſtiff Paſte with Gum 
Dragon ſteeped well in Orange-Flower- 
Water; beat it well in a Mortar; make 
it in a Mould like Almonds ; lay them 
to dry on Papers, but not in a Stove. 


eee 


To make WoRMwood CAKEs. 


"af fine Sugar thro' an Hair Sieve, 
and cover it with Carmine ; wet 
it more than a Candy with Water ; 11 
bail it pretty faſt "till it is almoſt at a 1h: 
Candy Height ; then put in about three " Wi 
Drops of Spirit of Wormwood, and fill 
it into little Coffins made of Cards; when 
it boils in the Coffins it is enough; you 

muſt not boil above half a Pound at a 
Time, or leſs : the Spirit of Wormwood 

e muſt 


„ 
muſt be that which looks black, and as 


thick as Oil, and muſt have two or three 
Boils in the Cakes after you put It in, 


To make Honey comB Cakes of ORANGE 
FLOWER=VIOLET of COWSL1Ps. 


JAKE about half a Pound of fine Sugar 


lifted thro'an Hair Sieve, wet it more 
than for a Candy, with Orange-Flower- 


Water, for the Orange-Flower-Cakes, 


and fair Water for the other Cakes ; boil 
it almoſt to Candy height, and then put 


in the Leaves of the Flowers ; boil them 
a little in the Candy, or it will be too 


thin; then put it in Card-Coffins. 
b b d 


To make ICE ALMOND CAKES. 


REST a Pound of Almonds very 
fine, with Roſe Water, to keep 


them from Hunt z mix them with half 
a 
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a Pound of ſifted Sugar, make them up 


into little long . or round Cakes, which 
you like beſt; put them in a Stove or 
before a Fire, till they are dry on one 
Side, and then turn them; and when 
they are dry on both Sides, take very 
fine Sugar ſifted; to a Pound take as 
much white of Eggs as will juſt wet 
it ; beat it with a Spoon, and as it grows 
white put in a little more Egg, till it is 
thin enough to ice the Cakes; then ice 
firſt one Side, and when that is dry be- 
fore the Fire, ice the other: be ſure 
one Side is dry before you do the other. 


To make BEAN'D-BREAPD. 


LANCH half a Pound of Al- 


monds, ſlice them thin the long 


way, lay them in Roſe-Water all Night; 
then Crain them from the Water, and ſet 


them by the Fire, ſtirring them 'till they 
are a little dry and very hot; then put 
to them fine Sugar ſifted, enough to hang 


about them. (They muſt not be ſo wet 


as to make the Sugar like Paſte z nor ſo 


Wy dry 
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dry, but that the Sugar may hang toge- 
ther.) Then lay them in Lumps on 
Wafer-Paper, and ſet them on Papers in 
an Oven, after Puffs, or any very cool 
Oven that Pies have been baked in. 
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To make ORANGE cr LEMON PUPFS. 


AKE a Pound of fine ſifted Sugar, 


and grate the outſide Rind of two 
large Oranges or Lemons ; put the Rind 
to the Sugar, and beat them well together 


in a Mortar; grind it well with a Peſtle, 
and make it u up to a ſtiff Paſte with Gum- 
Dragon well ſtceped ; then beat the Paſte 


again, rowl or ſquare it, and bake it in a 


Cool Oven, on Papers and Tin-Plates. 


Th 
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To make ALMOND-PASTE, either BITTER 
or SWEET: the BITTER are RATAFEA. 


II LANCH and beat a Pound of Al- 
monds; put in juſt Roſe- Water e- 
nough to keep them from oiling ; then 
take a Pound of fine Sugar, and boil it 
to a Candy; and when it is almoſt at a 
Candy height, put in the Almonds; 
ſtir them over a cool Fire till it is a 
very dry ſtiff Paſte, and almoſt cold, 
and ſet it by 'till it is quite cold; then 
beat it well in a Mortar, and put to it a 


Pound and halt of fine ſifted Sugar; rub 
it very well together, and make it up with 


a Spoonful of well- ſteeped Gum-Dragon 


and whites of Eggs, whip'd to a Froth; 


then ſquirt it, and bake it in a cool Oven; 
put into the Sweet-Almonds the Rind of 
a Lemon grated, but none in the bitter : 
if you don't make the firſt Paſte ſtiff, 


they will run about the Oven. Bake 


them on Papers and Tin-Plates, 


Ty 
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To make LITTLE Rounp-R ATAPEA- 
Pups. 


AKE half a Pound or Kernels, or 
Bitter-Almonds, beat very ſtiff, and 

a Pound and a half of ſifted Sugar; make 
it bp to a ſtiff Paſte with white of Eggs 
whip'd to a Froth ; beat it well in a Mor- 


tar, and make it up in little Loaves ; then 
bake them in a very cool Oven on Paper 


and Tin- Plates. 
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To make BRowN Wiki 


AKE half a Pint of Milk and half a 
Pint of Cream, and put to it half a 
Pound of brown Sugar; melt and ſtrain 
it thro' a Sizve; take as much fine Flower 


as will make one half of the Milk and 
Cream very tiff, then put in the other 
half; ſtir it all the while that it may not 
be in Lumps ; then put in two Eggs well 
beaten, a little Sack, ſome Mace ſhred 

-- mad, -. - 
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fine, two or three Cloves beaten : bake i in 
Irons 
FFC 


To make ALMOND-LOAVES, 


EAT a Pound of Almonds very 
fine, mix them well with three 


Quarters of a Pound of fifted Sugar, ſet 


them over the Fire, keep them ſtirring 
till they are ſtiff, and put in the Rind of 
a Lemon grated; make them up in little 
Loaves, ſhake them very well in the 
whites of Eggs beat to a very (tiff Froth, 

that the Egg may hang about them; then 
put them in a Pan with about a Pound 
of fine ſifted Sugar, ſhake them till they 
are well covered with the Sugar ; divide 
them if they ſtick together, and add more 


Sugar, till they begin to be ſmooth, and 


dry; and when you put them on Papers 
to bake, ſhake them in a Pan that is juft 
wet with white of Eggs, to make them 
have a Gloſs: bake them after Biſcuit, 
on erer and Tin-Plates. 
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To make ChocoLATE-Purps. 
AKE a Pound of fine ſifted Sugar, 


and three Ounces of Chocolate 
grated, and ſifted through an Hair Sieve; 


make it up to a Paſte with white of Eggs 


whip'd to a Froth ; then beat it well in a 
Mortar, and make 1 it up in Loaves, or any 
Faſhion you pleaſe. Bake it in a cool 
Oven, on Papers and Tin Plates, 


N c ch e e he h he e 


To make RATATEA Drors, either of 


APRICOCK KERNELS, or half BITTER, 
and balf SWEET ALMONDs, 


ARE a Pound of Kernels or Almonds 
beat very fine with Roſe-Water; 
take a Pound of ſifted Sugar and the 
whites of five Eggs beat to a Froth, mix 
them well together, and ſet them on a 
flow Fire; keep them ſtirring, till they 


begin to be ſtiff ; when they are quite 


cold, make them in little round Drops : 


bake them after the long Biſcuit, on Paper 


To 


and Tin-Plates. 
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To make all Sorts of SUGAR Porr | 


+ very fine beaten Sogar, ſifted 
through a Lawn Sieve, make it up 
into a Paſte, with Gum- Dragon very 
well ſteeped in Roſe Water, or Orange- 
Flower- Water; beat it in a Mortar, ſquirt 
it, and bake it in a cool Oven. Colour 


the red with Carmine, blue with POw- 


der-Blue, yellow with ſteeped Gum- 
boodge put into Gum, and yellow and 
blue will make green: bake them after 
all other Puffs. Sugar the Papers well 


before you ſquirt the Puffs on Papers and 
| Tin-Plates. 
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To nale ALMOND PASTE. 


T AY a Pound of Almonds all Night 


in Water, and warm ſome Water 


the next Day to make them blanch, and 


then beat them very fine with Roſe- 
Vater; and to a Pound of Almonds 
take a Pound and a Quarter of fine 

1 | M Sugar; 
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Sugar ; wet it with Water, boil it to a 
Candy-beight, and then put to your Al- 
monds three Spoonfuls of Roſe- Water, 
mix it, and put it to the Candy; ſet it 
over the Fire till it is ſcalding hot, then 
put in the Juice of a Lemon, and the 
Rind grated; ſtir it over the Fire, and 
then drop it on Glaſs or clean Boards: 
put it in a hot Stove; twelve Hours will 


dry it; then turn it, and dry the other 
8 


| EMMA * . 
8 To make Long Biscuir. 


AK E thirty Eggs, (the whites 

of fourteen) break twenty-eight 

of them; beat them very well with two 
Spoonfuls of Roſe-Water; then put in 
three Pound of ſifted Sugar, and beat 
it all the while the Oven is heating; 
then dry two Pound and a Quarter 
of fine Flower; let it be cold before 
vou put it in, and put in the two 
Eggs leſt out; ſtir it well, and drop 
it. It muſt have a very quick Oven, 
Bake it almoſt as faſt as you can fill 


your 
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your Oven; the Papers muſt be laid on 
Tin-Plates, or they will burn at the Bot- 
tom. This ſame Biſcuit was the Queen's 
Seed-Biſcuit. Put to half this Quantity 
half a Pound of Carraway-Seeds, and 
| bake it in large ſquare Tin-Pans, butter- 
ing the Pans: it bakes beſt in a cool 
| Oven, after the Drop-Biſcuit is baked. | 
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8 To make Spux GE BIs cuir. 
AKE the Volks of eighteen Eggs, 

I beat them well, the whites of nine 
« | whipd to a Froth, and beat them well 
t together; put to them two Pound and 1 
o | two Ounces of ſifted Sugar, and have I! 
n ready half a Pint of Water, with three bf 
It Spoonfuls of Roſe-Water, boiling hot; | 
5 and as you beat the Eggs and Sugar, put # 
bs in the hot Water, alittle at a Time; then AM 
re ſet the Biſcuit over the Fire, (it muſt be j 
0 beat in a Braſs or Silver Pan) keeping it | 


N beating, till it is ſo hot that you can't 

n. hold your Finger in it; then take it off, I! 

11 | and beat it 'till "tis almoſt cold; then - if 

ar | put in a Pound and a half of Flour 1 
bY 3 M 2 well 
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well dried, and the Rind of two Lemons 
grated. Bake it in little long Pans but- 
tered, and in a quick Oven; ſift Sugar 


over them before you put them in the 
Oven. 
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To make round BisCuUIT with CoRt- 
ANDER SEEDS. 


AK E nine Eggs, and but four of 

the whites, beat them very well, 

put to them eight Spoonfuls of Roſe- 
Water, and eight of Orange-Flower- 
Water; beat the Eggs and Water a 
Quarter of an Hour; then put in a 
Pound of ſifted Sugar, three Quarters of 
a Pound of fine Flour well dried, beat 
this altogether an Hour and half ; then 
ut in two Ounces of Coriander Seeds a 

lutle bruiſed : when the Oven is ready, 
put them in little round Tin-Pans but- 


ter'd, and ſift Sugar over them. A cool 
Oven will bake them. 


To 
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To make HART SHORN JELLY. 
AKE half a Pound of Hartſhorn, 


boil it in a Pipkin, with fix Quarts 4 
of Spring Water till conſumed to three 


Pints ; let it ſtand all Night; then put 
to it half a Pound of fine Sugar, ſome 


Cinnamon, Mace, and a Clove or two, 


and let it boil up again; then put in the 
whites of eight Eggs well beaten, let- 
ting it boil up again; then put in the 
Juice of four or five Lemons, and half a 
Pint ot Rheniſh Wine; let it juſt boll 


up, and then run it through a Jelly-bag 


wll it 1s clear. 
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To make LEMON JELLY. 


ARE four Lemone, raſp the Rinds | 
into a Pint and half of Spring- 


Water, let it lie an Hour; and then put 
to it the whites of five Eggs well beaten, 
half a Pound of Sugar, and the Juice of 
four Lemons; when the Sugar is melted, 
ſtrain it thro' a thin Sieve or Strainer ; 
then take a little Powder of Turmerick, 
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tied up. in a Piece of Muſlin, and. ay 
it in a Spoonful of Water 'till it is wet ; 
then ſqueeze a little into the Jelly, to 


make it Lemdn-Colour, but not too yel- 
low : ſet it over the hes ſkim it, and 


when you ſee it jelly, put it in Glaſſes ; ; if 
it boil, it will not be amiſs. 
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To make BuTTER'D ORANGE. 
| ASP the Peel of two Oranges into 


half a Pint of Water; put to it 
half a Pint of Orange- Juice, and fix 


Eggs, (but two of the whites) and as 


mueh Sugar as will ſweeten it; ſtrain it, 
ſet it on the Fire, and when it is thick, 
put in a Piece of Butter as big as a Nut, 
13 it ſtirring 'till it is cold. 
SSIS ISSSHHISISSISSHSSHS 
To make ERINGO CREAM. 


AKE 2 Quartern of Eringo s, cut 
them ſmall, and boil them in half 


a Fiat of Milk, til they are tender ; then 


put to them a Pint of Cream and two 
Eggs, 


(07 F 


Egge, well beaten; ſet it on the Fire, and 
let it juſt boil ; if you don't think it ſweet 
enough, but in a little Sugar. 
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Jo make BARLEY-CREAM. 


AKE two Ounces of Pearl-Barley, 
boil it in four or five Waters 'till 


it is very tender; then rub it through an 


Hair Steve, and put it to a Pint of Cream, 
with an Egg well beaten; ſweeten it, 
and let it boil : if you pleaſe, you may 
leave ſome of the Barley whole in it. 


Dr — 


To make RATAFEA-CREAM. 


RE Kernels of Apricocks, beat 


them very fine, and to two Ounces 

put a Pint of Cream and two Eggs; 

ee it, ſet it on the Fire, and let 
it boil 'till 'tis pretty thick : you may 
lice ſome of the Kernels thin, and put 
them in, beſides what is beaten. 


To 
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To make ALMoxD BUTTER. 


AK E half a Pound of Almonds 
finely beaten, mix them in a Quart 
of Cream ; ſtrain the Cream, and get out 
as much of the Almonds as you can thro' 
the Strainer; ſet it on the Fire, and when 


it is ready to boil, put in twelve Eggs 
(but three of the whites) well beaten; 
ſtic it on the Fire 'ti)] it turns to a Curd; 


then put in half a Pint of cold Milk, ſtir 
it well, and whey it in a Strainer : : when 


tis eld ſwecten it. 
2 ehh b b l c. 4b f f cf.. H KK 
To make a TRIFLE. 


ARE a Pint of Cream, and boil 


it, and when it is almoſt cold, 
| ſweeten it, and put it in the Baſon you 
uſe it in; and put to it a Spoonful of 
Runnet ; let it ſtand 'till it comes like 


Cheeſe: you may perfume it, or put in 
Orange · Flower - W ater, 


To 
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To make all Sorts of Fxulr CREAM. 


TAKE your Fruit, (ſcalded) or Sweet- 


meats, and rub it through an Hair 


Sieve, and boil your Cream; and when 


tis cold, put in your Fruit, Kill tis Py 
thick, 


D make SACK -PossET; or Sack- 
CREAM. 


AKE twelve Egge, (che Whites of 
but ſix) beat them, and put to them 

a Pint of Sack and half a Pound of Sugar; 
ſet them on a Fire, keeping them ſtirring 
till they turn white, and juſt begin to 
thicken; at the ſame Time on another Fire 
have a Quart of Cream, boil and pour 
it into the Eggs and Sack, give it a ſtir 
round, and cover it a Quarter of an 
Hour before you eat it: the Eggs and 
Sack muſt be heated in the Baſon you uſe 


it in, and the Cream muſt boil before you 


ſet on the Eggs. 
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To make BLAMANGE. 


AK E two Ounces of. Ifing-glaſs, 

ficep it all Night in Roſe- Water; 
then take it out of the Water and put to 
it a Quart of Milk, and about fix Laurel 
Leaves, breaking the Leaves into two or 
three Pieces ; boil this till all the Iſing- 
glaſs is diſſolved, and the Milk diminiſh- 
ed to leſs than a Pint; then put to it a 
Quart of Cream, letting i it boi] about half 
an Hour, then ſtrain it through a thin 
| Strainer, leaving as little of the Iſing- 
glaſs in the Strainer at you can; ſweeten 
It, and if you like it, put in a little Orange- 
Flower- Water; put it in a broad earthen 
Pan, or China Diſh ; the next Day, when 
you uſe it, cut it with 3 Jagging-Iron in 
long Slips, and lay it in Knots on the 
Diſh or Plate you ſerve it up in. 
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" CREAM made with CREAM, 
AKE a Pint of Cream, the Yolks 


of two Eggs, and about a Quarter 


of a Pound of Sugar, boiled with the 
Rind of a Lemon cut very thin; when 
it is almoſt cold, take out the Rind, and 
put in the Juice of a large Lemon, by 
degrees, or it will turn, * it ſturing 
till it is quite cold. 


r 


To make C1TRON-CREAM, 


AKE half a Pound of green Citron» 
cut it as thin as poſſible, and in 


| ſmall long Pieces, but no longer than 


half an Inch: put it in a Pint of Cream, 
with a Piece of the Rind of a Lemon, 
and boil it a Quarter of an Hour; then 


| {weeten it, put in an Egg well beaten, 
and ſet it on the Fire again, till it grows 
thick; then put in the Juice of half & 


Lemon, and ſtir it till tis cold. 
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To make P1sTAT0-CREAM, 1 . 


Ak E half a Pound of Piltato-Nuts, 
break them, and blanch the Ker- 
nels, and beat all (except a Dozen, that 


you muſt keep to ſlice, to lay on the Top 


of the Cream) with a little Milk ; then 
put them into a Pint -of Cream, with 


the Volks of two Eggs, and ſweeten it 


with fine Sugar : to this Quantity put a 
Spoonful of the Juice of Spinage, ſtamped 


and ſtrained ; ſet it over the Fire, and 
let it juſt boil ; and when you ſend it up, 


put the fliced Fernele on the Top. If 


you like it thick, you may put in the 


white of one Egg. 
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« To make CLouTED CREAM, 


AK E four Gallons of Milk, let 


it juſt boil up; then put in two 
Quarts of Cream, and when it begins. 


to boil again, put it in two large Pans 
or Trays, letting it ſtand three Days ; 
then take it from the Milk with a 


_ „ Skimmer 
*k „ | 
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Skimmer full of Holes, and lay it in the 


Diſh you ſend it up in : lay it high in the 
Middle, and a large handſome Piece on 
the Top, to cover all the reſt. 
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To make a very thick raw Caram. 


AKE two trays, keep them boiling 
hot; and, when you bring your 
Milk, put it in the ſcalding hot Tray, 
and cover it with the other hot Tray ; 


and the next Day you will find a very 


thick Cream, This muſt be done the 
Night before you ule it. 
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Jo make Spanien BUTTER, 


AK E two Gallons of Milk, boil 
it, and, whillt boiling, put in a 
Quart of Cream; let it boil after the 
Cream is in; ſet it in two broad Pans 
or Trays, and let it ſtand two or three 
Days ; then take the Cream from the 


Milk into a Silver Pan or wooden Bowl; 


put to it a Spoonful of Orange Flower- 
Water, with a perfum d Paſte] or two 


melted 
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melted in it ; and ſweeten it a little with 
ſifted Sugar : then beat it with a Silver 
Ladle or a wooden Beater, till it is ſtiff 
1 to lie as high as you would have 

: be ſure you beat it all one Way, and 
10 change your Hand. 


nnen 
Jo make ORANGE BUTTER, 


AKE the Rind of two or three 
Oranges, and boil them very ten- 

a+; ; then beat them very fine in a Mor- 
tar, and rub them thro' an Hair Sieve ; 
then take a Quart of Cream, boil it, 
and put in the Yolks of ten Eggs, and 
the whites of two, beat the Eggs very 
well before you put them to the boiling 
Cream; ſtir it all one Way, till it is a 
Curd; then whey it in a Strainer ; 3 
it is cold, mix in as much of the Orange 
as you think will make it taſte as you 


wou'd have it; then ſweeten it as n 
like it. 


To 
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To make ALMOND BUTTER: 


FT*AKE a Pint of Milk, and about 

twelve large Laurel Leaves, break 
the Leaves in three or four Pieces; boil 
them in the Milk "till it is half waſted; 
then put in a Quart of Cream, boil it 
with the Leaves and Milk; then ſtrain it, 
and ſet it on the Fire again; when it 
boils, put in the Volks of twelve Eggs, 


and the whites of three, beating the Eggs 


very well; ſtir this till it is a Curd; put 
In about half a Pint of Milk, let it have 


a Boil, then whey it in a Strainer. When 


it is cold, ſweeten it. This taſtes as 
well as that which has Almonds in it. 


anna a ename 


To make TRouT-CrEam. 


1 AVE three or four long Baſkets 


made like a Fiſh; then take a 
Quart of new Milk and a Pint of Cream, 


ſweeten it, and put in a little Orange- 


Flower Water; make it as warm as 
Milk from the Cow; put in a Spoonful 


of Runnet, ſtir it, and cover it cloſe; 
and 
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when it comes like a Cheeſe, wet the 
Baſkets, and ſet them hollow; lay the 
Cheeſe into them without breaking the 
Curd; as it wheys and ſinks, fill them 
up till all is in. When you ſend it up, 
turn the Baſkets on the Plates, and give 
a Knock with your Hand, they will 
come out like a Fiſh : whip Cream and 
lay about them. They will look well 
in any little Baſket that is ſhallow, if you 
have no long ones. 
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To make ALMOND-CREAM. 


AKE a Quarter of a Pound of Al- 

monds, bianch and beat them very 
fine, put them to a Pint of Cream, boil 
the Almonds and Cream, then * 
it, and put it in the whites of two E 
well beaten; ſet it on the Fire ill 3 it jt 
boils and grow thick. 
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To make Raw-AlMoN D, or RATAFEA- 
CREAM. 


ARE a Quarter of a Pound of bit- 

ter or ſweet Almonds, which you 
like beft, blanch and beat them very fine, 
mix them with a Quart of Cream and 
the Juice of three or four Lemons; 
{weeten it as you like it, and whip it in 
a Tray with a Whiſk ; as the Froth riſes, 
put it in a Hair Sieve to grow ſtiff ; then 

fill your Baſon or Glaſſes. 


STEISSIRSUE: 25-2105 5 
To make CHocoLATE-CREAM. | 


AKE a Quarter of a Pound of Cho- 
1 <colate, breaking it into a Quarter 
of a Pint of boiling Water ; mill it and 
boil it, till all the Chocolate is diſſolv'd; 
then put to it a Pint of Cream and two 
Eggs well beaten ; let it boil, milling it 
all the while; when it is cold, mill it 
again, that it may go up with a Froth. 
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To make SEGO-CREAM. 


TAKE two Spoonfuls of Sego, boil 
it in two Waters, ſtraining the 
Water from it ; then put to it half a Pint 
of Milk, boil it 'till 'tis very tender, and 
the Milk waſted ; then put to it a Pint 
of Cream, a Blade of Mace, a _ Piece 
of Lemon: peel, and two Eggs, (the 
white of but one) ſweeten _ boil it 
till it is thick. 


NN MN KKMM. 
Jo ice CREAM. 


AKE Tin Ice. Pots, fill them with 


any Sort of Cream you like, ei- 


ther plain or ſweetened, or Fruit in it; 
ſhut your Pots very cloſe; to fix Pots 
you mult allow eighteen or twenty 
Pound of Ice, breaking the Ice very 
ſmall ; there will be ſome great Pieces, 
which lay at the Bottom and Top : you 
muſt have a Pail, and lay ſome Straw at 
the Bottom ; then lay in your Ice, and 
put in amongſt it a Pound of Bay- 
Salt; ſet in your Pots of Cream, and 


lay 
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lay Ice and Salt between every Pot, that 
they may not touch ; but the Ice muſt 
lie round them on every Side; lay a good 
deal of Ice on the Top, cover the Pail 
with Straw, ſet it in a Cellar where no 
Sun or Light comes, it will be froze in 
four Hours, but it may ſtand longer ; 
then take it out juſt as you uſe it ; hold 
it in your Hand and it will flip out. 
When you would freeze any Sort of Fruit, 
either Cherries, Raſberries, Currants, or 
Strawberries, fill your Tin-Pots with the 
Fruit, but as hollow as you can; put 
to them Lemonade, made with Spring- 
Water and Lemon Juice ſweeten'd ; put 
enough in the Pots to make the Fruit 
hang together, and put them in Ice as 
you do Cream, 
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To make HARTsHORN FLUMMERY. 


£1] AKE half a Pound of Hartſhorn, 
boil it in four Quarts of Water till 
it comes to one, or leſs ; let it ſtand all 
Night; then beat and blanch a Quarter 
of a Pound of Almonds, melt the Jelly, 
mix the Almonds with it, and ſtrain it 
O 2 thro' 
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thro” a thin Strainer or Hair Sieve; then 
put in a Quarter of a Pint of Cream, a 
little Cinnamon, and a Blade of Mace, 
boil theſe together and ſweeten it: put 
it into China Cups; when you uſe it, 


turn it out of the and eat it with 
Cream. 
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To make perfum'd PASTELS. 


ARE a Pound of Sugar ſifted thro” 
a Lawn Sieve, two Crains of Am- 
ber-Greaſe, one Grain of Muſk ; grind 
the Amber and Muſk very fine, mix it 
with the Sugar, make it up to a Paſte with 
Sum Dragon well ſteeped in Orange- 
Flower-Water, and put in a Spoonful of 
Ben; beat the Paſte well in a Mortar, then 
roll it pretty thin, cut the Paſtels with a 
ſmall Thimble, and print them with a 
Seal; let them lie on Papers to dry; when 
they are dry, put them in a Glaſs that 
has a Cover, or in ſome cloſe Place, 
where they may not loſe their Scent. 


To 
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To burn ALMONDS, 


ee a Pound of Jordan Almonds, 
ſet them before a hot Fire, or in an 
Oven, till they are very criſp; then take 
three Quarters of a Pound of Sugar, one 

Ounce ot Chocolate grated, and a Quarter 
of a Pint of Water, and boil theſe almoſt 
to a Candy; then put in the Almonds, and 
let them be juſt hot ; take them off and 
ſtir them, till the Sugar grows dry and 


| hangs about the Almonds : put them out 


of the Pan on a Paper, and put them 
aſunder. 
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To make LEMON WAFERS. 


AKE fine ſifted Sugar, and put it in 


Spoons, colouring it in every Spoon 


of ſeveral Colours; wet it with Juice of 


Lemon; this is to paint the Wafers. Cut 
little ſquare Papers, of very thick, but 
very fine Paper, (a Sheet will make two 
Wonen) then take a Spoonful of Sugar, 


wet 
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wet it with Juice of Lemon, let it be 
pretty ſtiff, hold the Spoon over the Fire 
"till it grows thin, and is juſt ſcalding 
hot; then put a Tea-ſpoonful on the 
Paper, rubbing it equally all over the 
Paper very thin; then paint it of what 
Colour you pleaſe, firſt ſcalding the Co- 
lours: when you fee it grows dry, pin 


it at two Corners of the Paper; when 


they are cold, and you have made all 
you deſign to make, put them into a 
Box, and ſet them a Day or two by the 
Fire ; then wet the Papers, with your 
Fingers dipt into Water, on the Outſide ; 
let them lie a little, and the Papers will 
come off. The Colours are made thus: 


the red with Carmine, the blue with 
Smalt, the green with Powder, called 


Green-Earth, and the yellow with Saf- 
fron ſteeped in Lemon- Juice. 
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To candy little GrEEn-ORANGES. 


12 the Oranges in Water three Days, 
ſhifting them every Day; then put 
them into ſcalding Water, keeping them 
in a Scald, cloſe covered, 'till they are 
green ; then boil them dil they are ten- 
der, and put them in Water for three 
Days more, ſhifting the Water every Day: 

make a Syrup with their Weight in Su- 
gar, half a Pint of Water to a Pound of 
Sugar; when the Syrup is cold put the 
Oranges into it; let them lie two or 


three Days, and then candy them out as 
other Oranges. 
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To candy Cows. 12s, or any FLOWERS or 
GREENs in Bunc bes. 


TEEP Gum Arabick in Water, wet 
the Flowers with it, and ſhake them 

in a Cloth, that they may be dry; then 
dip them in fine ſifted Sugar, and hang 
them on a String, tied croſs a Chimney 
that has a Fire in it: they muſt hang 


two or three Days till the Flowers are 
quite ay 


To 
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To make CARAMEL, 


AKE China Oranges, peel and ſplit 


them into Quarters, but don't break 
| the Skin; lay the Quarters before a Fire, 
turning them till the Skin is very dry ; 
then take half a Pound of Sugar ſifted 
thro an Hair-Sieve, put it in a Braſs or 
Silver Pan, and ſet it over a very flow 
Fire, keeping it ſtirring till all is melted, 
and looks pretty clear ; then take it off 
the Fire, and put in your Orange Quar- 


ters, one at a Time; then take them 


out again as faſt as you can with a little 


Spoon, and lay them on a Diſh, that 


ſhould be buttered, or they will not 
come off: the Sugar will keep hot e- 
nough to do any Plate full, You may 
do roaſted Cheſnuts, or any Fruit in the 


Summer, firſt laying the Fruit before a 


Fire, or in a Stove, to make the Skin 
tough; for if any wet come out, the 
Sugar will not ſtick to it: it muſt be 


done juſt when you uſe it, for it will not 


Keep.” N 
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To make a good GREEN. 


AV an Ounce of Gumboodge in 
Water till it is all melted, half a 

Quarter of a Pint of Water is ſufficient ; 
then take an Ounce and halt of Stone-blue 
diſſolved in a little Water, put it to the 
Gumboodge when melted; put to it a 
Quarter of a Pound of fine Sugar, and a 
Quarter of a Pint of Water more, and let 
it boil: put a Spoonful of this to a Pint 
of any white Clear-Cakes, it will make 
them a very good green. 


PE SSPS IN PBL 34 33 
To ſugar all Sorts of ſma!l Faulr, 


EAT the white of an Egg, and dip 
the Fruit in it; let it lie on a Cioth 
that it may not wet; then take fine fifted 
Sugar, and rowl the Fruit in it 'til 'tis 
quite covered with Sugar; lay it on a 
Sieve in a Stove, or before a Fire, to dry 
it well; it will keep well a Week. 


P To - 


{(/ 166. ) 


75 ſcald all Sorts of Fkurr. 


UT the Fruit into ſcalding Water, as 

1 much as will almoſt cover the Fruit) 
ſet it over a ſlow Fite, keep them in a 
Scald 'till they are tender, turning the 
Fruit where the Water does not cover it; 
when 'tis very tender, lay a Paper cloſe 
to it, and let it ſtand 'till it is cold: then 
to a Poand of Fruit put half a Pound of 
Sugar, and let it boil (but not too faſt) 
'till it looks clear; all Fruit muſt be done 
whole but Pippins, and they are beſt 
halved or quartered, and a little Orange- 
peel boiled and put in them, with the 
Juice of a Lemon. 


Books printed for J. ROBSON 
Bookſeller, in New Bond - Street, 
LONDON. | 5 


This Day is publiſhed, in one Volume, 8D. a new 
| Edition, Price 58. bound ; 98 


T* ART OF COOKERY made plain and 
1 eaſy; which far exceeds any thing of the kind 
yet publiſhed ; to which is added, an Appendix, 

containing one hundred and fiity new and uſeful 
Receipts, and a copious Index. By a Lady. 
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Fuft publiſhed, Price 2s 6d bound, the third 
Edition; 


LETTERS written by a PERUVIAN PRIN- 
CESS; tranſlated from the French; to which 
is now firſt added, The Sequel of the Peruvian 
Letters. ett | 
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This Day is publiſhed, elegantly printed upon a 
ſuperfine Paper, Price 2s 6d ſewed ; 


POEMS on VARIOUS SUBJECSTS, viz. 
The Nunnery — The Magdalens — The Nun — 
Ruins of an Abbey — Yarico to Inckle — Il Latte 
_ —PFugitive Pieces. By Mr, Jerningham. 


Fuft-publiſhed, in two Vol. 8vo. Price 108 bound, 
with the Latin Paſſages all tranſlated, particu- 
larly intended for the Uſe of the Ladies, who wiſh 
to be acquainted with the Hiſtory of their own 

' Country) ; DLL ELLIS 


STATE WORTHIES; or, the Stateſmen 
and Favourites of England, from the Reformation 
to the Revolution; their prudence and politics, 
tucceſſes and miſcarriages, advancements and falls. 

y David LrovyD: To which is now addded, 

"he Characters of the Kings and Queens of Eng- 
land during the above period, and other additions, 
by Charles Whitworth, Eſq; 
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Juſt publiſhed, in one V olume, 8 vo. the ſecond Edi- 
tian, ornamented with five Topper Plates, highly 
neceſſary ta be read in all Proteſtant Families; 


The LIVES or JOHN WICKLIFF, 
and the moſt eminent Reformers his diſciples ; 
Lord Cobham, John Huſs, Jerome of Prague, 
and Ziſca. By William Gilpin, M. A. 


« After the way which they call Hereſy, ſo worſhip 
we the God of aur Fathers, Acts 24, xiv. 


